EAT AND . HOW

TABLE AND KITCHEN.

PRACTICAL SUGGESTIONS ABOUT WHAT TO

TO PREPARE FOOD

CONDUCTED BY LIDA AMES WILLIS. MARQUETTE BUILDING, CHICAGO, TO WHOM ALL
INQUIRIES SHOULD BE ADDRESSED.

SUGGESTED MENUS.
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Frieal LI¥sters Muvoronl o la Creme,
Cilitzeal Iuirsnips
At and Celery Marsannalse in Tomato
Joll
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tlereal i
Fiilodd Skt Mabbaers) Foarslon B,
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St oo et s
el Mamimis: Fosinaany Fienney
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DINNER
Vel Bean Soup
il MFish ISt M e,
Stewed Celery, ko) Sweel olatees,
Prostaita ol Ciewgssner Solnsl,
Laokizon o, R
Mrcaroni,

(LR 8

Muchroni, sooaneat Iy iselr: Theandd
afidd mest ol the Ballan ped 1t is
not certithily Knoswic i what land o by
whir, peopie this poste was fivst mada,
ot it s believed that the Germans obe-

tilned. thedr knowledge of e method
of lis roanutacture ferom e Chinese,
and from the Germans  tae Tialiens
leavned the seoret, anmd foamel the pes

mevkable prepoaration so atuel e thels

tuste they have come to consider It
their one indispensable foord,  We are
told that the appellation it hearvs, an
itntetzod Greek mae, implicg happi-
ness, Practically  the nane *Macehe-
rond,” e derived  Tron UMaceare,” Lo
cruzh,

The thiee  pelvelpan varieties  are
hnowin o8 wmovaronb—=lorg:  exlinders;

spaghettd, the smaller tubos and verniie

celli, the very (ne. cosd=1ie varlety,
When the paste s naude into faney
shapes, U8 called pasie oUTaia, and

these pasles, Lipge amd small, are pro-
duced i graat quantitivs. The tubular
pagtes denote the Ttnbion oigie of (s

vianzd, The Introduction  of  maearony
acocomnen teod dn Amerlea did no
went with remarvkabio sucoess until it
Has aabite recenly heen digscovered 1hat
the Tnlreddl 81 grows o wheat gquite
AF e In rhe eleiment, b.ow, gl
newdted ror e king superlor grades o
nhdeaseady ar vt Beopprodiesd froin the

Par=finend Ttalbaon varleties of the grain,

i o redl o Ve hefore the faet
Pivame koown thizs countey manulie-
tee b vy Ceonisidera bl amottint of
IR E Y Pt thie Matiin poarkers as
wall Sl boses 1k Nowe hut the
vt vierbater o thess fonund
thoede vy fieto dhe aversgs American
Bompseholib, acol wnroviapately, Top the
Topge paroeing Wt e ol prondericd
vpptlnba bl ol wselies by fndiiTerent
viniting,

PRV 1o an exigting peedudh fam-
siupmedEod foveigr woo! foy ol 1he
Anmperiean pastes were pllowesl ota b
salil e el bl mportsst Dellbennt o
Fapolral tabddz  of  supposseddy Dalian |
el Freenshe ovlgliy, 'Uhis was nor o
Chtiew Tolt pegret whot the hrbels: coy
wiv e dnferior goods, bon goo CPeguent]y
Phe poorey grades woere hranded paraly

Srerieany el patoup for home market
ik, the tnest bheing sent over tn Fu-
vape i exehange torv o =t intevior voes
riery mwdde in aly and Franee: thus
the careless good-nainred, unusupegt-
It Aamerican gettlng not only « pooar,
valueless  praduct o both sources
bt A omogi of the Imported Khnds,
todttiteratesd and niwelean gooids,  Many

of the Ttadiae maocaronl are, during the
deying process, when the greatest care
should he obseryed o avold such dan-
el exposed o dust aml odors of eve
Kind, aml they are ot always
taade in the best paris of the cities and
under the best sanitiey conditions, one
cin rendily thit they might be
mande agents 1w cnrry disease over an
Immense tervitory,

(HAY i

i

The auality of tour selected for make |

fug the best macaronl is of the same
sart @s uscd {or muking the best hyead,
nad from o wheat graln vieh In gluten.
Prom this high grade dour 8 eliminal-
ed a greater pare of the starch, and for
this reason IL must be higher in price.
Good macaroni cannot be successfully
made from w stuwrchy Hour becuuse
when poor I gluten, It breuks casily
when coaklng, or €lse becomes o pagty
and cohesgive mags, presenting an unats
tractive appearanoy,
T — — -
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The new breakfast food.

A deliclous combination of
ruit and wheat,

[ A good macaront 1= vather pough,
elastle and hard, never starchy; and In

jrolor 1L is a vellowlgh giray. Cooking s

the Infadlible test of s quelily and
freedom from adulteration. When the
cooking Is properly done the (ubes
comoe out whale, sepatite, free [ron
pastiness and tender and  delicately
white,

A good macaroni will Increase In bhulk
witlle cooking.

Tha Food Value of Macaroni,

Macaronl 18 & comparatively rich
nitrogenous  [bod, and may also e
consgldered a8 a heat produees, and an
cconomlenl food as well, The latter ns-
sertion can be proven by skillful cook-
ing. which will swell it to almost three
times Its oviginal bulk.

I'roperly treated it is very sullable
and digestible for adults and children
having weak digestion, when It s
sorveld alons; but it doos not contain
the amount of muscle-making food re-
aquired by the man who lubors physic-
ally, it sepved without cheese or eggs,
It with the addition of these it makes
n very subgtantinl nutrient and should
nol secompany a meat dish.

Its nonmrishing oualities, its cheap-
nees, the many and convenient ways In
which 1t may be prepared anid maode

lo gerve as an agreeable and sultable
substitnie for meats should recom-
miend it to every American housewife,

esprecially to those who must look well
Lo expenditnres,

American Macaroni.

Vilmibtting that
muanulneturers of this praduoct,
ave producing an arvtlele in no
spperfor (o the lowest grade and
wiost uacleanly foreign goods gent here,
we have the satistuction of knowing
that we have grades of American ma-
caromnl now on the mavket, undisguized

there are  certain
Vi
who

AIRET

by foreign labely, that ave In every
way equal In gualily to the best for-
cign mukes and have the advantage

over them in the method of drying. In
hest Amerlean macaront factovies
the pastes arve deled In an almosphers
perfectiv free from dugt and microbes:
| white the mildness of the elimate in the
micaroni producing eities  abrowd  al-
lows the manufacturers to dey it in the

the

open alr and sunsghine (7)), @ process
which may give o whiter paste than
oy native Kinds, but one thiet perimils

of the streets and
3 to the

acvess of dusat
objectionable odors and microbes
pastes, This a point that counts
with the progressive Americon houses-
wile, ITmagine these pastes made and
driad, as osome actually arve, In the at-
mosphers of some of our smoke-he-
wrimed, bhetogged, windy and microbes-
bresiding eitles ol Americd; and in such
localiticr as are In the worst possible
sanitaey conditions, With humanity
ot war with the disease microbe, iU is
woll te Know the best poinis of attack
such atr enemy, Therelore inform
votreelves te the souree of your
vannufictred foods—=In fact all foods
mav in anv way be contaminated
affeeted, and choore quality alone,
even 1 vou muEt he more frugal In ore-
el aooabtnin the best,

OS]

on

s

Cooking Macaroni.

The wvery  best mocaront  muay e
spoiled by the careless manner in which
iv i= preparvied for the table, Soaking,
carcless washing or putting it into cold
Worter o cook, or not allowing a =ufll-

bt nt smoant of  water to Keop the
phpes separite =0 they can swell and
cotitee ot eloan and fres from starchy
alb these will operate against

in  vooking  wmacaroni.  The

ety stcecsstully wocomplish the work,
Flunge the macaront into bolling water

siongh o Keen the pleces well sopii-
Pitiedd=haeve the water salted, and Keep
P Lofling vapidly until the paste
from twenty to thivty minutes,
tips thne the tubes should be
dotthle their sy vooking.,
the macaroni into o colunder to
Gt thee waker aned then intmedi-
alels plungs eodooder Thty o pae of
Powbl winter o el cold water run over
[ the paEte o few soconds to prevent s
brenking o sticking together. 1t may
then he dpessed for the table in a huan-
dhred diffecent wavs, all deliclous, nour-
Isling, ¢heap and for the most part
very  simple, The virious forms of
j]!.lnll-r’ can be nsed in either clear soups,
o combination broths, the partcnlar
torve of the mucaront giving name
the soup, Cheese, eggs, milk, ana
mittoes all have especialy atfinity for
this food prepavation. Al soups. tiges
bales, crogqueties, dishes an gratin, ete.,
should be aecompanied by cheose, Pars
mesan preferoed, When the macarvond
dish I8 covered with grating of cheese
and browned in the oven, the volowving
must he done o oan exact nleety,
the lmit is oversteppedd and the cheeso
too deeply browned, and a bloter unsu-
vory taste assumed, It Is repellent to
the gustitory nerves, and the value of
the: dlish s destroyed.

When macaroni Is added to soups It
should firet be bolled in sulted wite
until tully expunded, no longer, then
dralned and finlshed In the broth
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i Stewed Macaroni.

o Boll the desived quantity =
ront untll tender, but not soct; deadn in

].l colander, etting cold water run ovet

it for a few minutes, deain aguin, then

l:'rllll'n it 1o the saucepn. nearly covin

|

with milk, or millk and chicken
souson Lo tste with salt

hroih
Jau st i and u
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milk o molsten the macaronl while THE WELSH MINER. !
cooking, and bake in the oven for abhout e

nalf an hour, ‘The top mugt be on even | His Home, Hig Polities and Literary |

golden brown when dohe, Attainments. = ]

The bot elarge of miners 0 Pejneyi-

Mncaroni Pudding. | vitndn tosday are the Welsh minors. 7' v

are not collegs groduntes, but nre ln-‘-r||

Bregk the macaront In two or thie nl..f Hiernry halits and fohid of home and |

ploces and boll render It plenty of palt-
el owater,  Dratn In the colander, then
thttow Into eold witer for o moment,
then drain ngain and et gel cold.  FPor
quarter of o pound of macarcond, well
expunded, take the white menat of
didelten and  three o fouy allvey of
ham and chop vory fine, season with
whibte pepper, salt and grated Parme-
san cheese.  Mix this seprratelr with
the well benten yvolks of three eges and
the white of one; =the in hallf @ oup of
cream o vloh ik then carefully mix
I the macaronl. Place the mixture in

i well buttersd mould, cover closely
and gteam for an hour. Turn out on o
hot  digh, pour =ome sultable sance,
such pE o cream or lomnto =nuce,
around I and serve,

Timbales of Macaroni. I

Boll hali’ a pound of macavont In
galted water until tender, drain and
cut Into pleces two inchea in lengcth.

UL auaeter of @ cup of good Beehamel
Buuce In a sancepan over the fire and
i In gradually a fow tablespoonfuls
of good gravy or beef extract; cook o
few minutes, then romove from the fhre
and adad Ave tablespoonfuls of buttey
and a Httle grated nutmeg or powdered
maces ponr over the macaronl, Butter
a timbale mould and sperinkle  with
bread erumbs and line with a thin tart-
let paste. Turn In the mixture, covep
It with the paste and bake it in o mod-
erfle oven for about forty-five min-
utes; then sgerve with a yvellow Bechi-
mel sauce on the side.

Macavoni, Italian Style.

ol ruarter of a pound of macaroni,
without hreaking, In plenty of salted

witer untll it ig tender; drain thor-
oughly aad relure *o the stewpan,
Muke sufficient quantity of white sance

to. moisten well; add to it two table-
spoonfuls of mude mustard, salt. pop-

'I.Iln

1o the publie,

chifldren, 10 s very seldom you will meot !
withh one who does not know and pndeyrs |
i stands sometiing about geology, history, I

Ilhl‘ll!l-'n' and musie, He I8 In gonetnl |
onslly e ndvanee of other mining nation- I
| ailltien In oduention aml, general informo

P tloe The muojority of themm can rond and
Witte in both the Bosgliah nnd Walsh I.:n.]
gunges ol ore Cull of Chrigtian  fecling
il love God and humanity. Their homes |
e pee an atmesphere of coldness —dark, I
Yollow Now; York newspapor  world
dalsmul, divty ond ehicorloss ax ono of our |
have the pwaple  belleve, but  Lright,
warm, cheerful, comfortahle, happy, neat
and attvactive  Chreigtlan, homes  whiots
father and mother work In sweet accord |
together tor the welfare of thelr chil-
dren and each other. IF you doult it
Just give them a vislt yoursell, They
ure opon for nspeotion to all

The mother [s the leading spivit in the
Welshh minee's home, 8he looks after uil
innumernbie  household dutles: also
ufter the welfire of her boys and givls,
and it s gonerally her moral and spleltund

Influence that diveets, guldes and  cone
trolg to & greal extent the fatnre wel-
farn of the family, 8Bhe Is the gueen

around whom graviinte the huappiness and
wociability of her children; through her
Kindness and gentle touch and influeneces,
nldo, the futher s deawn Into closer re-
lntions with his family civele, and mutaal
sympathy pervades the whole family.

It I8 very seldom you ace Welsh mineys’
homes without some games . orf (mgaes
ments; sieh as the plang, organ, vielin or
some other musical instrument, and one
nf the most siriking things to me {5 that
yvou wil hordly ever come Scross o
in his household who cannot play, sing
witd repd musle, Forthermore In the ma-
fority of the Welsh miners’ homoes
will find plenty of papers, gooid hooks
nnd Mterature, and, T am glad to prociaim
the greatest of all hooks
In his home 8 the prectous Tible, from
whiech they draw o great deal of @weet-
nesg, strength, hope and comfort In thelr
dark hours of gilef, #orrow and telals In
this life,

It I8 not an uneommeon thing for a
atranger who visits a Weoelsh miner’s home |

Vi

to geo graceful pletures hunging on the
witlls with Seriptoral and Bibliea! mot-
toes In large letterg:s * e Lol Is My

Reluge and Strenglh,” ““The Lord Is My
Shepherd, 1T Shall Not Want,” ote. hare
nre pietures on the walls of every room,
ot expongive ones, either, but pletures
which moin and tell  something-—innd-
senpes, pletnres of Christ and =aints; hiz-

per amd eayenns o taste and hall a
pound of grated rich cheege (usually
Parmegan).  Turp the drained maca-
ronl into the sauee and stiv cavefully
until it is well heated through: then
serve in a hot dish, Do not cook long |
enotugh to hivden the cheese, 1

]

Dutelh Macaroni.

Breal somie acaronl into conveni-
ent lengths and boil In salted water,
ut ap oo head of white cabbage Into
long fine shreds and boll tender in veal
broth, adding two ounces of butter, «
large 2lee of onion, two ar three cloves,
u small bay leaf, six pepper corns and
galt to taste, Keep the saucepan un-
coverad and do not let the cabbage get
dark in color. As soon a= it is tender,
drain, reserving the broth. When the
macaront is dong. drain and arrange it
m alternate layers in o deep dish with
the cabbage, strewlng a Hotle grated
cheege in hetweepn cach layer. Cover
the di=ziy mmd place it in & moderate
ovenr for hall an hour. The broth in
which the cabbage has been bolled can
be ugod ina soup. Serve the macavonl
Tramy the dish in which 1t was cooked,

INQUIRIES ANSWERED.

Mg, W I S, writes: Would you
kindly sive a vecipe for maple layer
ke

Beat hall o cup of butier to o eream,
add one and one-hall cupfuls of granu-
lated sugar and bowt agedn until light
wnd creamy. Meoasure two cupfuls of

sifted  tHour; add one teaspoonful of
bakine powder and sifL again: then
griclually  stiv in three-quarters of a

cup of milk, alternating with the flour,

until both are incorporated into a
srnooth  barter Whip the whites of
four eggs to o st froth and eur and

thor- |
three |
'
|

foldl then inte the batter
oughly mixed. Bake in
layers in a quick oven.

untii
Lo

Maple Filling.

e onee pound of soft gl
Into small bils,

|
SR

put in o faucepas with

spresid,

|

half oty of halling walter, sty nmiil
the sugar Is disselved and then et It
ho'l undisturbed, until the sveap will

threand  when dvoppdd frome o :-'pm'n.l
Beat the whiter of two eggs to oo sty

ey feoth and then pour the hot a_\‘runi

giadually into the eges, beating con- |

stantly until It is st enough to |

|

|

Orvange and Grape Salad,

Povl and et oranges intg dlee, seed
Bt the quantilty ol grapes—white and

Tokay—hut cutring in half lengihwise, |
Weep the fralt lee colid unti! near gorve- |
Inr time, then oss together and lnl,\‘f
with o sweer dressing o dress with

whne, B0 the salae is for a sweet course,
[C 0t §s (o be served with game, vse the
Trench o aomayonnaise dressing. |

It |

Hitle butter apd  let  sbhomer wbout |
twanty minunies, bhut do not allow the
mucaronl to break. Turn Into o hewts

od dish and serve
Baked Macavoni with Cheese,

and throw it into boiling, salted wute)
and Kesp 1L bolling rapidly until i |
well swollen and tender; this will
gulve from thivty o forty-fve winuies
Stly It freguently event s ses
tling and sticking to the botiom. When
acne turn it ioto & colander and vinso
with cold water, drain well, Place a
layer of macuronl in the bhotlom of o
pudding dish, strew some rich cheese
over t—Parmesan & genevally pre-
ferred—pluce bits of butter over the
checse, Arvrauge another layer of mu-
virant on this, then more cheese, but-
ter, salt and pepper, Nllng the dish In
this manner and having o layer of -
caronl on top, spread well with butter
but no cheese. Add a few apoonfuls of

134

Freak the macaronl inte inch lengibs

Chocolate Icing.

A subseriber wreites:  WIll vou Kindly
publish & good vecipe for making chao-
colote feing? Mine either tums
Augay doaks In the cakle,

Put tour ounces of chovolate or cocoun
in a sancepun and melt it over hot
witer,  Puat one and three-quarter cups
of granulated sugur Into another sagces
par with i cup of water and boll nnthl
Iowill =pin o thread when dropped
from the point of a spoon, =ir this
syirup slowly o the malted chogolale,
dmd when gmooth wmd of the vight con=
slatency spredad over the cake

(s

| 'They helleve In the wellfars of mankind,

Pod dnon ity of 75,00 Inhabitants per-
| s the most Intevesting indvst phe-
nomenon bt the country. From (it ariees
a varlety of unigue conditions,

Troyv i85 ealled “the collay city™ of
the world, Here the very dirsi collupe dde-
tauehed from the shirt and bearing n sem-
hlapee to that ariicle of appoarel as 0L s
known to-day was made: amld sines that
thme, seventy=live yenrs ago the industey
s Inereas with Troy alwavs as jis
centre, it now  cotlpr-muanufacioring
Involves twenty milton dollars aunuelly
amd gives employment o nearly 15,000
prersons, whose wages amount In the ag
gregute o betweon eight wd nilops. mil-
e doilay

Although the factorles which constrict
theso linishing touches of o man's attire
are e fome  instances  innnersEe plants
vinployving  thousumds of  people—gpens,

tovlent 2ecenes and family portraits. These

are the homeg of the Welsh miner
Folitieally, mosily all the Waelsh minors

are thorough Hherals in thelr  views,

Irrespoctive of color, privilese, position
or power. They believe in the liheriy of

thouzht, librty of s aeh, il liberty of
aotiom: They holfeve that the splvitual
law aof God conteols the mind, the affec-

ind that man's
ure thug at-

tion. the desires, the will:
spirhual comtfore and welfar:

THE

LARGEST AND MOS

T COMPLETE

LABORATORY IN THE WORLD.

E

Y

AR )

THE NEW FIRE-PROOF SWAMP-ROOT LABORATORY, NOW NEARING COMPLETION.

Tribnne. )

idkotehod xpressly Tor L

Binghomton, N Y., Dee. S.~Whoevep
goes Lo Binghiim on, as 1 did, will find
womuch allve, beisk city, with beautiful,
wide, asphalted angd charming
residential sections. Its business strects

graph of the new  lnhoratory,

IRook will hie compounded,
strevls !

all. bt will stand for centuries.

Whels,
hieginnlog with the new year, Swamp-

The magnitude of the bullding I8 not
It s

After poing
ture nyg well as the present Laboratery,
fthe wrlter was sarprised

| 18 prenared,

are decked  with  hoandsgome husiness  the finest of modern steel consteuction, ut when an bhour later, I sat in the
hllil.liu:.;:: and publie Iu.-:tinlll‘mn.". 'H{t \\ii.ll five-prool masonry and  esment | amees of D Kilmer & Co. and had
none ol them can compivre o magni=- L arches, not a plece of wood I8 used i | the plensure of sceing many hundreds

tude and beputy with the new Swamp-"!its steactire, It s situated on

L

]u.!‘ the thonsands of unsolicited testi-

Raot Laboratory now neaving .-ulnpl:--imn.-‘t ventral and commanding sje in monial letters, from all parts of the
tion, This  tall. towering builiding  is | the city, and has a frontage of 231 fex i world =letters written by grateful men
the first object that confronts the eve | on Lewis Steeat, 35 feet o Chenangn | oo Comen cured by Swamp-Root,

upon allghting from the traln at the  Sweet and 407 feer on  Lackawanm thouzht these :wnlllf: did just as vou
railway stations * avenne; it's floor space amounts 1o the | L wq 1 wonlkd do. "They sut down ;md

The bhullding ftsell is remarkable, be-
cause, when dinished it will be  the

tinest, most selentifically bullt, and best | to the Swamp-1toot buginess,

1
datonishing area of four and one-half
aeves, and is to be devoted exelusively

Itoor had done for them

titined und thug alene.  They ildo beliove | equippod  medical laboratory on earth. The hullding {8 elght slorvies high, | qeder that all might know of this wone
that to deprive man of moral government [t was the pleasure of "Phe Tribune o bullt of teel, granite and Ught coloved | qarrnl medical discovery
1‘:‘»'IIT.:I.:I|n—l-“_“.-k‘.r‘ni-m;':I11-In‘.;I\";:!i::;|t“.;:1l‘:l-1_‘.l-‘l I.II:Il.: send A representative to inspect.this: briek, ‘and its architecture jn ‘of ‘the Having  seen 1 Iillltllmuuntain of
of e e erent dedee of the Welek | Puilding, and from the standpoint of most plensing style. ““,_;', h,u‘,l‘.\."'_.“'... beating the imprint

wr is towarl progress and reform, an-avchitech scientist and searchernf-} As [s/the present Laboratory, 8o Will | tele, o e s soo dar that

I hope the diny will come when hatk | ter the beautlful, T can suay, withjthe new one be equipped with the veryif G050 g0 cm St ieag it h
Fauther and mother will endeavor move | warmth, that the teip from Seranton | latest sclentific apparatus for the com- LIS DURLILESS) JUs) INCHeAsAT A8 i a?'
fltlfully In the future than In the past, | was well worth while, I pounding of Swamp=Root, the demand WG _Ih‘” the I:t1'}:"f‘t. ;m.d finest lah!m-
ta, -;!\-‘. ”"“i-' sons - thorough “"‘_!""”_:""j Hundreds  upon  hundveds  of  the | for which has so greatly inereasal that "1.1“?-'_‘ ]:' the worlfl/is needad and forthe
.I.]:’.':n._‘-'.".I-;uli'”:::linlj_wn out’ol the tnagers readers of The Tribune owe thelr ve=| the mammoth new loboratory became :""‘"“”""

GREGORY,

DANIEL K,

1,000 MILES OF COLLARS.

That Many Produced Every Yeoar in
Factories of Troy.
Freom Leslie’'s Weekly.

If wll of the collurs and cufls nunde In

a year in Troy, N. Y., were placald in n
single line, end to end, that line would
e more than @ thousand miles long, It
woltld extend from New York Cliy to
Ohfemego with several miles o spute.
Ninety-five per cent, of all the collars
mianufactured In the United States are
mroduesd in New York State, and 55 per

nraduet

uf

vent. ol the entive country’'s
comes from Troy, That un Industry
1this magnitude and one whose produce i=
of =ueh general use shonld be concentrat-

hugsing nests of netivity=—n Inrge amd Im-
portaent part of the work 12 done by wo-
nen in thedr homes Faor this i= distine-
tively o woman's work, am! while in the
city of Troy the groat factorles ave hume-
ming through all the country round, in
the farme-housce amd villnges within a
vidiug of A0ty miles, the women sitting
In thelr homes are hepliug to mnke the
vollars of the Unlted Stuatod It s ‘the
sKill of these women s woll as thoss who
are omployvisl within the faciories that
onables thivty manufacturers inamd near
Troy o turn out complete overy seur
ahout  GEOEL O collars, cufts awd shirts:
nil It s these same women in the small
housos of the elty, In the villuges ronnd-
nhout, and on the ferms, thoat make It
Impaossible tor (his jndunstey (o Hve olses
whers. »

-

Strike in France,

Minigtey of Commezce s Just 1=-
i dts pnnpal report on the strikes In
Franee,  Acvcording to this doctimend durs
e the year 190 there were 393 strikes, in
whtleh LI men,  women  aml vouths
ook part, the numiwyr e tories ol
workshops alfectand  belns
strikes entadled the Joss of
work, or an aversge of 156 days po
ey TPhe ligures in B were Nl s
vitliuMng  The ! T odnys

Tha

11}

fines if T,

7

utilized and ma
attractive and tasty
suitable for breakfast
dainty luncheon than

or meat
with

SHREDDED
BISCUIT

)

el
nrat

i5 sorved ln scares
't whally nowriibes o

Niauana

ARecig2 that Saves \='\2
Butchers’ Bills

Lelt-over fish or
meat rempants may be

Remnants of fish making a considerable sav-
ing on the

baste
lewan julee, then Ul into sieamed Shragl-

with lemon and parsle),

Wheat Biscuit s doliclous as toast und

(y all *ruo_u. Send for
tion," (Recipes, ilgsitrated in colors,) Free.

Address
The Natural Foed Co.

de intn most
dishes, far more
or even the most
vhole meats besides

butcher's bill,

For Fish & la Crome: —T'wo cups of
wuy white faked tsh (cookied). Fry
B slieo of onfon In 2 tables poans of
butter without browning. Remove
anfon, stirin 2 wblespoons of oy
then | vup of milk. Stir sod cools yn=
til At bubbles. add salt sud pepper to

thtn the tish, Lot boil np, add Hide

Wheat Bisewit baskots, which have
ueen molsteoed in cold milk. Garnish

Jhredded Whole

ol delightfu)
s whele dady.
The Vital

wWays,

Jues-

FaLes, N. Y.

—

restoved health
the

the an absolute necessiLy,

to Swamp-Root,

stored health, and
of thelr friends,

I am sure they will be interested
the photo-

und

in my briet description and shipping department.

A convenlent switeh connecting with |
gredl Kidney, Hver and bladder remedy, " the main Hnes of all rallroads entering
the oity rans divect to the doors of the | by addressing Dy, Kilmer & Co., Bing-

Li may be ol interest to our readepe
for know that they can obtain free by

| haniton, N. Y.

That is the object of our advertising,
us to tell

you are already familiar.

Christmas Buying
Made Easy

You know that this is

the Reliable Jewelry Store of Scranton and it is not necessary for
you that the assortment is larger than ever before, and
all the rest of the things usually said at this time and with which
If you will, however, keep your eye
on our anncuncements, we will endeavor by short lists of sugges-
tions to make your Christmas buying easy.

BROOCHES.
The ideal gift, always rashion-
able, apprapriate to wear on all occa-
sions, A gitt that will last a lifetime.

Diamond Brooches, solid gold
setting, $7.00 {o $300,
Diamend  Brooches, gold lilled

setting, $3.00 {, $10.
Inamond Brooches, gold filed, $3.50 to $250.
Diamond and Pear! Brooches, $15 up.

SECRET LOCHKETS.

The popular gift to man or woman.
Our collection includes all the new crea-
tiens in round or heart shape

Solid gold, diamond set, $8 1o $60,

Salid gold, p'ain. $5 to $10,

Ciold fi'led, $1.50 o $4.

Neck Chains, solid gold, $3 to $6.

Neck Crains, gold filled, $1 to $3.

Watch Chains=Ladies or Gentlemen

Not the cheap "'gold washed” kind but solid go!d and
pold tilled gonds that are gudranteed, New sivies of links,
hundreds of ditferent patterns in light and heavy weights,

Gientlemen's Solid Goe'd Chain, $8 00 up,
Dickens Chain, oold tilled, #3-50 un,
5 v Vest Chains, gold fitled, »1.00 up,
|
|

wdies” Solid Giold Chaifis, 28 00 up.

adies’ Gold Filled Chains, »1.73 up. ;

FEhony Goods

Our line of Toiler Articies inrsal Ebony is very large this

season and the prices are reasonabl

Combs..veessnnrsess S un | Traveling Toilet Set,

Huir Brushes, ., ..., $LO0 o with case., .., ... 3300 4
Hand Miitor.. .. .e.. $L30 4yn  Cloth*Briushes., . ..., $1.50 up

$3.00 )
$5.00

Man $L.304n  Military, per pair, .,

shiaving Morrors, ...,

SelS. . 0nes

RINGS.

The gentleman or lady who does
not prize a ring and who would
not appreciate one as a gift is hard
to find,

Large assort-
ment of Signet
Rings,ladies’and
gentlemen’'s
sizes, $1.75 yp,
Gentlemen's Diamond........$6,00 up
Ladies’ Diamond. .. .+e..$6.00 up
Gentlemen's Ruby....c.......54.00 up
Ladies’ Ruby......ec0vvvv...83,00 up
Gentiemen's Opal............57.00 up

Thousands of rings
for ladies, gentle-
men and children in
sulid and filled set-
tings, with rich combinatiors of the

various precious stones, $4 up

in price froMassssssees

Hundreds of beautiful Scarf Pins,

a gift always appropriate for the

gentiemaniriend.  Our prices from
25¢ yyp,

, Cuff Buttons.

Diamond Set, $5 1o $50
Solid Gold. ... 52 to $6
Gold Filled, 50¢ o $2

H.T. Charms an
Secret Society Pins.

I your gentleman friend. brother
o father is & K. T. or belongs to a
secre! soclely @nd has not got a badge
or emblom witch charm, would they
not prize one above all else for a holl.
day giie?

The ﬂnl_\_' Scranton Jewelry Store Giving

Green Trading Stamps,

Lackawanr
Avenue

e

thivugh this new strues

to sce the
imimense seale on which 8wamp-Root

wiale thelr thanks for what Swamp-
and asked
that thelr testimoninlz be published in

matkl, o siumple bottle of Ewamp-Root,




